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Employment Services of 
Weld County is committed 
to our community during 
the COVID-19 Crisis. As 
our lobby opens in phases, 
we continue to provide 
services virtually.

On Wednesday, June 10th, the United States 
Department of Labor will present Occupational  
Safety and Health Administration Standards.

Attendees can enter the session at 11:30 am on 
June 10th. The presentation will start at 12 pm. 

ESWC is partnering with HRx Services to host an 
Employer Seminar on Thursday, June 11th. Amanda 
Ericson, SHRM-SCP, SPHR, will provide the best 
practices for returning to work during COVID-19.

Photo by Evans resident Bridger Davis

Alpine Staffing
Alpine Staffing is a full service agency who can help 
any business in Northern Colorado.  Let us help you 
minimize your risk during this time. Right now we have 
associates that are ready to work in the following fields.

Healthcare
Janitorial & Cleaning
Landscaping
Dietary/Kitchens
Warehouse & General Labor
Skilled Trades: Welders, Equip Ops, Auto Techs

Tami Inskeep
Greeley Area Manager
Tami@AlpineStaffing.net
970-373-4778

Featured Business

mailto:Tami@AlpineStaffing.net
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COVID-19 
Guidance for Restaurants and Food Services 

 
RESTAURANT AND FOOD SERVICES - PICK UP ONLY 

GUIDANCE FOR PICK-UP SPACE GUIDANCE  REGARDING  EMPLOYEES GUIDANCE  TO PROTECT CUSTOMERS 

● Limit restaurant service to walk-up/ window/ curbside pick up, or delivery only. 
●  All bars must remain closed to in-person patrons (take-out permitted, e.g. beer 

sales/cocktail kits from a brewery). 
● Elevate and increase frequency of cleaning practices, including disinfection of 

high-touch areas. 
● Conduct daily disinfection and full cleaning in-between shifts in accordance with 

CDPHE guidance 
● Implement symptom monitoring protocols (including workplace temperature 

monitoring and symptom screening questions) where possible. (Additional 
Guidance) and encourage sick employees to use the CDPHE Symptom Tracker 

● Post signage for employees and customers on good hygiene and other sanitation 
practices 

● Clearly designate pick-up waiting areas with markers for proper distancing 
between parties, and ensure they do not interfere with in-establishment dining - 
whether indoors or outside. 

● Provide guidance and encouragement on 
maintaining 6 foot distancing between 
employees. 

● Wear face coverings during customer 
interactions 

● Wear gloves and face coverings 
whenever possible during meal-prep and 
cleaning. 

● Institute frequent breaks to wash hands. 
● Require employees to stay home when 

showing any symptoms or signs of 
sickness.  

● Employers are encouraged to provide 
high-quality face coverings 

● Implement 6 foot distancing measures 
(i.e., marked space in check-out lines)  

● Provide contactless payment options 
whenever possible. 

● Make accommodations for individuals 
unable to adhere to mask and physical 
distancing requirements, such as 
takeout, curbside or delivery. 

 

 

RESTAURANT AND FOOD SERVICES - INDOOR AND OUTDOOR ON-PREMISE DINING 
The intent of this guidance is to open establishments for the primary purpose of dine-in service, or what is colloquially referred to as “restaurants.” Any 

establishment that can adhere to the guidelines below and ensure access to food for on-premise consumption can open. The provision of food/meals 

must be from a licensed retail food establishment. Other kinds of establishments that do not serve food will be evaluated in June. 
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● Post clear signs notifying patrons and employees of hygiene and sanitation 
expectations, including not entering if they or anyone in their household is 
experiencing any symptoms of illness. 

● Minimize objects touched by multiple patrons including: 
○ Remove/close games and dance floors that require or encourage 

standing around (darts/pool tables/shuffleboard, arcade games); 
remove board games. 

○ Discontinue use of tablecloths, or move to single-use, or remove 
and replace laundered tablecloths between patrons. 

● Disinfect any shared objects such as check presenters and POS machines 
thoroughly between uses. 

● Increase cleaning and disinfection protocols and track with publicly posted 
cleaning logs including: 

○ Use disposable single-use menus, menu boards, or create online 
menus for guests to review from their electronic device. 

○ Provide single-use or single serving condiments. 
○ Disinfect restrooms every hour. 
○ Block off stalls and urinals with proper signage to support 6 feet 

between patrons. This may require reduced bathroom capacity or 
even  only one  person in a bathroom at a time. 

● Provide hand sanitizer at check-in area and throughout the venue. 

● Consider modifying the menu to create 
additional space in the kitchen and 
promote physical  distancing. 
Implement physical  distancing where 
practicable. 

● “All staff” meetings must follow physical 
distancing. Consider virtual meetings or 
meetings outside with appropriate 
distancing. 

● Require employees to take home all 
belongings, including water bottles, 
after every shift.  

● Provide high-quality face coverings for 
employees as much as possible.  

 

IF THERE IS A CONFIRMED CASE OF COVID-19  AMONG CUSTOMERS OR EMPLOYEES 

● The restaurant must notify and cooperate with their local public health agency on next steps. 
● Local public health agency contacts can be found here. 
● Outbreak guidance for non-healthcare facilities can be found here. 
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Guidelines continued on Next Page
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GUIDANCE FOR FOOD SERVICE SPACE GUIDANCE  REGARDING  EMPLOYEES GUIDANCE  TO PROTECT CUSTOMERS 

● Restaurants are encouraged to continue curbside pick-up/delivery, including 
alcohol pick- up/delivery. 

● Outdoor dine-in service is encouraged. Please work with local authorities 
to get authorization for expanding space to accommodate outdoor dine-in 
for adjacent or nonadjacent public or private spaces. The following 
requirements must be met: 

○ Patrons in different parties must be a minimum of 6 feet apart. 
The spacing of tables may need to be  6 feet or more to ensure 
proper physical l distancing between diners from different parties.  

○ All employees must wear face coverings. 
○ Disinfecting and deep-cleaning of all shared surfaces between 

seatings. 
● Indoor dine-in  service can be held at a 50% of the posted occupancy code 

limit and a maximum of 50 patrons,  if the following requirements can be 
met: 

○ Patrons in different parties must be a minimum of 6 feet apart. 
The spacing of tables may need to be 6 feet or more to ensure 
proper physical  distancing between diners from different parties. 

○ All employees must wear face coverings. 
○ Ensure maximum ventilation by opening windows and minimizing 

air conditioning to the extent possible. 
○ Deep clean and disinfect all shared surfaces between parties/at 

each turnover. 
○ Keep parties together, and do not allow them to mingle with each 

other.. 
● Limit party size to eight people or fewer. 
● Make efforts to reduce congregating inside and outside the establishment 

including: 
○ Encouraging reservations, and preferably requiring reservations, if 

feasible.. 
○ Waiting parties must not congregate in entrance areas and should 

wait in their cars or off premises until seating is available. 
○ No communal seating. 
○ No self-service stations or buffets. 
○ No seat-yourself options to ensure that a table has been 

disinfected prior to a new patron. 
○ Do not seat people in the bar if it is being used to prepare food or 

drink. If the bar area is not being used to prepare food or drink, n 
parties could sit there under the same distancing requirements as a 
regular table. 

○ Clearly mark floor and ground to delineate 6 -foot spacing for 
people in lines, and mark how foot traffic should move. Clearly 
mark closed tables not available for seating customers. 

● Implement symptom monitoring 
protocols (including workplace 
temperature monitoring and symptom 
screening questions) where possible 
(Additional Guidance ) and encourage 
sick employees to use the CDPHE 
Symptom Tracker. 

● Appoint one employee per shift to 
monitor staff and public for adherence 
to  
safety measures. 

● Require employees to stay home and 
refer to employer or state support when 
showing any symptoms or signs of 
sickness (Information about emergency 
sick leave pay). 

● Provide guidance, training, and ongoing 
training on maintaining 6 foot distancing 
between employees to the greatest 
extent possible in all areas of operation. 

● Implement systems to minimize staff 
interactions, such as work flows, shift 
cohorting (same staff on each shift), 
staggering of shifts, shift changes, and 
breaks. 

● Require employees to wear face 
coverings while in the establishment. 

● Require facel coverings for vendors, 
suppliers, and contract workers entering 
the licensed establishment. 

● Require gloves or frequent 
handwashing. Encourage frequent 
breaks to wash hands (at least every 30 
minutes) including upon arrival and 
departure. 

● Adhere strictly  to the hygienic practices 
listed in the Colorado Retail Food 
Regulations  including: 

○ Not working when sick 
○ Frequent hand washing 
○ Changing gloves between tasks 
○ Using a fresh pair of gloves 

after each handwashing. 

● Provide an option for customers 
to “sign in” to facilitate notifying 
them if an exposure occurs.  

● Provide contactless payment or 
prepayment options whenever 
possible. 

● Establish  customer waiting areas, 
outdoors if possible,  that 
maintain proper physical l 
distancing from other guests.  

● Restrict standing and/or 
congregating in the bar area, 
entrance/exit, and any interior 
spaces. 

● Continue curbside pick 
up/delivery options and 
recommend them for vulnerable 
individuals. 

● Request customers to wear face 
coverings  when not eating or 
drinking, e.g.,, walking past other 
tables to get to delivery areas or 
restrooms. . 

●  Consider refusing service to 
customers who refuse to adhere 
to hygiene and physical 
distancing requirements 

● Make accommodations for 
individuals unable to adhere to 
masking  and physical  distancing 
requirements, such as takeout, 
curbside or delivery. 
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EAST COLORADO  Small Business Development Center

SBDC CONSULTING
No-cost Confidential Consulting

At no charge, you can meet with an East Colorado Small 
Business Development Center Business Consultant who 
understands your situation and can devise an action plan 
to progress your company. Whether you are an established 
business owner or just starting out, the SBDC provides 
custom-fit resources to help your business at its core. 

STARTING YOUR BUSINESS
v Business planning
v Demographic and industry data
v Licensing and registration

GROWING YOUR BUSINESS
v Financial analysis
v Marketing, advertising and sales
v Social media and websites
v Pricing products and services

SUSTAINING YOUR BUSINESS
v Disaster preparedness
v Strategic planning
v Lean manufacturing
v Capital formation

HELPING YOU PROSPER
v Expanding locations and products
v Business valuations
v Rebranding and retooling
v Exit strategies

 
Current and potential business owners may request 
business consulting services. An East CO Team member 
will contact you to briefly learn more about your business, 
then schedule an initial meeting. Share immediate 
reasons for your business consulting request with your 
SBDC consultant. We will listen to your goals, successes, 
roadblocks, business stages, and industry challenges. 
Your East Colorado SBDC consultant will assess the most 
effective ways to help you and your business. We may also 
match you with practical workshops, tools and partner 
resources – whatever is the best fit to help you succeed.

A letter from the City of Evans Finance Director

TAX CHANGE NOTIFICATION
On April 7, 2020 Evans electors approved Ballot 
Measure 2A, which authorized a one percent (1%) 
increase in sales and use taxes to be used exclusively 
for maintaining, operating and improving the safety 
of the streets of the City, including resurfacing, 
reconstruction, paving dirt roads, arterial capacity 
expansion, and related concrete work in the public 
rights of way.

Effective July 1, 2020, the total sales and use tax 
within the City of Evans will be raised from 3.5% to 
4.5%.  The new 4.5% tax rate will be collected on all 
sales and use taxable transactions in the same manner 
as the current 3.5% sales and use tax in accordance 
with the Evans Municipal Code Chapter 3.04.  You 
may find the applicable municipal code at:

The new 4.5% sales and use tax rate becomes 
effective for transactions occurring on or after July 1, 
2020.  This means the new sales and use tax rate will 
first be reported on the tax returns due on August 20, 
2020 or later.  The new sales and use tax reporting 
form for tax periods beginning in July 2020 will be 
emailed to you in the month of July, and the form will 
be available on our website at:
www.evanscolorado.gov/finance/city-business-and-tax-license

If you are an online filer using our online partner 
Xpress Bill Pay, the new tax rate will be automatically 
incorporated into the online filing.  If you have not 
used online filing, we encourage you to do so. You can 
access information on our website at:
www.evanscolorado.gov/finance/online-payments-available-business-

license-renewal-sales-and-use-tax-return

Please contact the Finance Office with questions:

Jacque Troudt, CPA, CPFO
Finance Director, City of Evans
jtroudt@evanscolorado.gov
970-475-1127

Tom Krough
Accountant II,
tkrough@evanscolorado.gov
970-475-1109 https://eastcoloradosbdc.com/business-resources/business-planning/

https://library.municode.com/co/evans/codes/municipal_code?nodeId=MUCO_TIT3REFI_CH3.04SAUSTA
https://www.evanscolorado.gov/finance/city-business-and-tax-license
mailto:jtroudt@evanscolorado.gov
mailto:tkrough@evanscolorado.gov
https://eastcoloradosbdc.com/business-resources/business-planning/
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East Colorado Small Business Development Center 

EAST COLORADO  Small Business Development Center

DIY Web Development: Hudson, CO  
The ultimate guide to getting your business online.
When: June 24, 2020  |  6:00 - 7:45 PM

Where: Erie High Plains Library
 100 Beech St
 Hudson, CO, 80642
Cost: FREE
Details Online: CLICK HERE

DIY Web Development: Erie, CO  
The ultimate guide to getting your business online.

When: June 9, 2020  |  6:00 – 7:45 PM

Where: Erie High Plains Library
 400 Powers St
 Erie, CO 80516
Cost: FREE
Details Online: CLICK HERE

EPIC Series: Greeley, CO 
Self-Care for the Self-Employed

When: July 14, 2020  |  9:00 - 10:30 am
Where: FMS Bank
 2425 35th Ave
 Greeley, CO 80634
Cost: FREE
Details Online: CLICK HERE 

Grow With Google: Windsor, CO 
Digital Skills Summer School

When: July 22, 2020  |  10:00 - 11:00 am
Where: Clearview Library District, Windsor-Severence Library
 720 3rd St
 Windsor, CO 80550
Cost: FREE
Details Online: CLICK HERE 

Start-Up Orientation: Firestone, CO 
Ready to start a business in Colorado?

When: July 7, 2020  |  6:00 - 7:45 pm
Where: Carbon Valley High Plains Library
 7 Park Avenue
 Firestone, CO 80504
Cost: FREE
Details Online: CLICK HERE 

Strictly Business: Windsor, CO 
Google-Proofing Your Business

When: June 17, 2020  |  5:00 – 7:00 PM

Where: Clearview Library District, Windsor-Severence Library
 720 3rd St
 Windsor, CO 80550
Cost: FREE
Details Online: CLICK HERE 

The SBDC’s Evans office is to be online until August 1st. 
No in-person meetings will be held.

https://eastcoloradosbdc.com/diy-web-development-erie-co-2/
https://eastcoloradosbdc.com/strictly-business-google-proofing-your-business-windsor-co/
https://eastcoloradosbdc.com/diy-web-development-hudson-co/
https://eastcoloradosbdc.com/start-up-orientation-firestone-co-3/
https://eastcoloradosbdc.com/epic-series-self-care-for-the-self-employed/
https://eastcoloradosbdc.com/grow-with-google-digital-skills-summer-school-windsor-co/
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Join HRx Services for a free lunch and learn webinar, as 
they work through content focused on new regulations 
which will be enacted as of January 1, 2021, in particular 
is the Equal Pay for Equal Work Act.  If your organization 
currently does ANY of the following, you may want to 
attend the Zoom webinar as you could be at RISK for 
lawsuits and penalties come January 1, 2021. 

Post job positions online without providing salary ranges

Promote people inside your organization without marketing 
out to the organization ahead of time

Ask candidates how much money they have made in their 
past positions

Evans Heritage Day Parade, 2019

Need Help with Personal Protective Equipment? 
Does your small business need help 
finding cleaning supplies and personal 
protective equipment (PPE)? Or can 
you supply PPE to others? Check out 
a new resource for northern Colorado 

businesses: www.NoCoSafetySupply.com. This new 
resource helps connect small businesses in northern 
Colorado with local suppliers to connect companies buying 
and selling things like:

face masks and shields

hand sanitizer

cleaning supplies

signage and floor 

thermometers

decontamination services

many other items

If there are items you need help finding, you can also make 
a request to see if one of the providers can supply those 
items. If you can supply any items, make a request to be 
added to the list of suppliers!

http://www.nocosafetysupply.com
https://zoom.us/meeting/register/tJMsdOiurzgoG9ecXkle3EBLFm5XqNQ2sQ08
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The Neighborhood Party Trailer is a new Neighborhood 
Services program, coming soon, that will be available 
to Evans residents and businesses for free. The trailer 
may be reserved to host block parties, neighborhood 
watch meetings, or other community oriented events. 
Once the trailer has been reserved, Neighborhood 
Services staff will deliver the trailer to the desired 
location, and the coolers will even be filled with ice. 
The trailer will be secured, and a code will be provided 
to unlock the trailer and have a good time. 

For more information please contact
Kyle Fehr

kfehr@evanscolorado.gov

970-475-1115

 Neighborhood Party Trailer

• 10 tables
• 48 chairs
• 4 trash cans
• 2 coolers with ice
• 2 water coolers

• 12 traffic cones
• Cornhole Boards
• Giant Jenga
• 6 Hula Hoops
• 8 Jump Ropes

mailto:kfehr@evanscolorado.gov
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These resources can help you learn more:
Floods: www.ready.gov/floods

Tornadoes: www.ready.gov/tornadoes

Thunderstorms: www.ready.gov/thunderstorms-lightning

Preparedness for People with Disabilities: www.ready.gov/disability

Español: Planee anticipadamente para los desastres: www.ready.gov/es

Businesses are important to shaping the culture 
of local government and providing goods and 
services to the community through all phases of a 
disaster. Therefore, the City of Evans encourages 
individuals and businesses to get ready for typical 

summer season disasters, 
most notably tornadoes 
and windstorms. Tornadoes 
may occur with little warning, 
yet threaten the livelihood 
of local businesses by 
causing destruction, 
injury, and possibly death. 
Weld County has 
been labeled as the 
tornado capital of 

the United States, and the City of Evans’ Office 
of Emergency Management has identified 
tornadoes and windstorms as a moderate 
zrisk for the community. In Colorado, wildfires 
and tornadoes can occur year-round season, 
though tornadoes and windstorms (think Chinook 
Winds) typically occur between May and August. 

Preparedness
The Gia Theory provides some bases to 
explain our changing climate, which could mean less 
certainty in forecasting Colorado’s weather. With 
such uncertainty it would be ideal to invest 
in preparedness today to strengthen business 
continuity and continuity of operations. Take a 
moment to create a plan to protect resources 
during severe weather. Look for areas that 
can provide adequate shelter for employees 
and animals, determine how critical data and 
resources can be secured, and verify that critical 
equipment can be tracked. Employees should 
be educated on the businesses’ severe weather 

plan, to include identified locations to seek 
shelter, modes of communication, and reunification 
measures to ensure all are safe. Once a plan has 
been devised, test the plan to identify weak points.

Mitigation
Find mechanisms to reduce impact severity for 
those identified weak areas for which there is a lack 
of resources or control to deploy a solid solution. For 
instance, during a tornado or windstorm, time 
is of the essence to send notifications. Weld 
County supports a free mass public 
communication software called CodeRed. CodeRed is 
used by many municipalities across our great Nation, 
who can also send alerts regarding local disasters to 
those registered - www.weld911alert.com. 

Response
Once a tornado is confirmed, via notification or 
visually, the proper response is to 
seek appropriate shelter. Please resist the urge 
to go outside to watch the tornado, watch the 
movie Twister instead. While we all hope for the best, 
consider the worst, such as how would a rescue team 
be alerted that you were trapped in a room without 
access to a working phone...got a whistle? 

Summary
Severe weather can be devastating to individuals and 
businesses alike, but planning ahead can strengthen 
business continuity and operational recovery efforts. 
The purpose of this article is to provide some broad-
stroke direction in getting ready for typical summer 
season severe weather that impacts the City of 
Evans, primarily tornadoes and windstorms. For more 
information, please review the City of Evans’ and Weld 
County’s Office of Emergency Management websites. 

Jason Wright, CEM, CO-CEM, MPA, MCJ, MS
City of Evans, Emergency Preparedness Coordinator 

Prepare Your Business for Summer Storms

TORNADO
WARNING

A tornado is happening 
or imminent. Take shelter 

immediately

TORNADO
WAtch

A tornado is possible

https://www.ready.gov/floods
https://www.ready.gov/tornadoes
https://www.ready.gov/thunderstorms-lightning
https://www.ready.gov/disability
https://www.ready.gov/es
https://www.evanscolorado.gov/oem
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Small Biz Administration
How to Write a Business Plan
This course explains the importance of business planning, defines 
and describes the components of a business plan, and provides 
access to sample plans and resources that can help you develop 
a very good business plan.
www.sba.gov/course/how-write-business-plan/#course-content

Duration: 00:30:00

Financing Options for Small Business
This self-paced training exercise is an introduction to financing 
options for your business.  Topics include; determining your 
financial needs, loans, grants, venture capital, angel investors, 
crowd funding and other financial options available to small 
businesses.
www.sba.gov/course/financing-options-small-businesses/#course-content

Duration: 00:30:00

All Small Mentor-Protégé Program
This tutorial is designed to help you answer the question, “Is 
SBA’s All Small Mentor-Protégé Program a good fit for my 
business?” You will be provided relevant details to inform the 
answer to that question to include learning how small businesses 
fit into the federal buying marketplace.
www.sba.gov/course/all-small-mentor-protege-program/#course-content

Duration: 00:30:00

Legal Requirements for Small Businesses
As a small business owner, do you know what your federal, state 
and local legal obligations are? This course will give you an 
overview of the legal requirements of small business owners.
www.sba.gov/course/legal-requirements-small-business/#course-content

Duration: 00:30:00  

https://www.sba.gov/course/financing-options-small-businesses/#course-content
https://www.sba.gov/course/how-write-business-plan/#course-content
https://www.sba.gov/course/all-small-mentor-protege-program/#course-content
https://www.sba.gov/course/legal-requirements-small-business/#course-content
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The Planning Division works with the development 
community and citizens to ensure growth within the 
City of Evans is orderly, safe, and sustainable. This 
happens via two types of planning: current planning 
and long-range planning.

Current Planning addresses the day-to-day issues 
of property and land development within the City. 
Planning staff review and provide recommendations on 
applications for new development and re-development, 
to ensure conformance with the City’s codes, master 
plans, and regulations. Current Planning also leads 
applicants through land use processes such as 
requests for annexation, subdivision of land, rezoning 
of properties, changes of use, and amendments to 
approved projects.

The City’s long-range plans create a vision for the 
future of the City. Plans are visible and tangible 
statements of where we are now, where we would 
like to be in the future, and what is required to get 
there. The City of Evans is guided by its Master Plan 
through established goals and objectives for the 
entire City. Several smaller scale, and often times more 
technical, plans for specific components of the city 
such as a Master Plan for a single neighborhood, the 
park system, or the transportation network also guide 
the City’s decision-making process. As the community 
grows and develops or experiences other major 
changes, these plans need to be updated.  

In 2020, the City will be updating the Master Plan as 
well as the Transportation/Trails/Transit Plans. There 
are opportunities for citizen involvement and the City 
looks forward to hearing from you.

Payment of Fees

Application fees can be made via credit card payment 
or by mailing a check to the following address:

City of Evans, Planning Department, 
1100 37th Street, Evans, CO80620

Paying by credit card is a fast method of payment. Let 
Lauren know how payment will be made when you are 
submitting your application documents. She will help 
you make payment arrangements.

Application Process

Submitting a land use application is easy. The City 
is committed to reducing waste and has eliminated 
paper copies of many applications, including land use 
application. To submit a land use application, please 
follow the steps outlined below:

• All current development forms and instructions 
are located on the City’s website at https://www.
evanscolorado.gov/forms. Sorting the list of forms 
by selecting Planning/Zoning in the Department 
drop-down menu will narrow the list to just land 
use development forms. You will need a minimum 
of two (2) forms: 1) the Community Development 
Application Form, and 2) the land use checklist form 
for the type of application you wish to submit.

• A pre-submittal call is required before you submit 
a land use application. Contact Anne Best Johnson 
at abjohnson@evanscolorado.gov to arrange a call.

• All land use permit applications will be submitted 
via a SharePoint Account. In order to access 
SharePoint, you must receive an email invitation from 
the City. Please contact Lauren Richardson when 
you are ready to submit your application after you 
have had a pre-application call with either Anne 
or Lauren. Lauren can be reached at lrichardson@
evanscolorado.gov, or (970) 475-1167. The City will 
issue an email invitation and ensure your documents 
have been received. The City is committed to 
reviewing your application for completeness within 
ten (10) days of submittal. 

• You will be notified that your application is either 
complete or incomplete. If incomplete, you will be 
provided with a list of items needed to complete the 
application. Your application will not be accepted by 
the City until it is complete.   

What to Expect After Acceptance

Once your application is accepted, City staff will 
keep you up to date on what will happen next as your 
application goes through our internal review process 
and any public hearings that are required. You are 
always welcome to contact Planning staff to ask for an 
update.

Planning and Land Use Permitting
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Partnership Fact Sheet: Businesses 
The once-a-decade population count provides rich data on 
communities, including trends in the population, projections of 
growth, and information on demographics. These data are valuable 
to businesses—they help inform better decision-making regarding 

business expansions, closures, hiring strategies, and other business practices to decrease perceived risks and 
increase return on investments. Join us to spread the word about the importance of the 2020 Census and help 
ensure a complete and accurate count.

As a partner, you become part of a powerful network of government, nonprofit, corporate, and community 
organizations. Together, we can develop solutions to effectively reach everyone and encourage them to respond 
to the 2020 Census.

BENEFITS OF A COMPLETE COUNT 

A complete count of every person living in the United States has tremendous benefits for you and for your 
customers and employees. 

Census data:
• Provide the basis for distributing grants for economic development and inform business decisions, such as  
  local business expansion. 

• Create projections of growth and help you identify prime locations to open new operations or shut old ones. 

• Help business owners enhance hiring practices and identify skilled workers. 

• Offer valuable information on your customer base, including income levels, household size, and  
  homeownership, which can further inform business strategies such as pricing and locations

• Determine how much funding your community receives and its representation in government.

WHAT IT MEANS TO BE A 2020 CENSUS PARTNER

You can make a difference—no matter how much time you’re able to commit. As a trusted voice in your community, 
you have an important role to play in the success of the 2020 Census. 

These are some of the many ways you can get involved:
• Host a workshop with your company’s leaders, employees, or influential partners to discuss possible solutions  
  to 2020 Census challenges.

• Use U.S. Census Bureau tools, information, and messaging in creative ways—such as in newsletter articles, 
  on co-branded products, and in social media content—to raise awareness of the 2020 Census.

• Provide information to your employees and customers about the importance and benefits of participating 
  in the 2020 Census. You can even invite Census Bureau officials to speak to them.

• Add 2020 Census digital content to your website and link to 2020census.gov.

• Encourage your customers to work for the Census Bureau, and provide them the website link.

INTERESTED IN PARTNERING WITH THE CENSUS BUREAU? 

National organizations interested in partnering with the Census Bureau can contact the 2020 Census Partnership 
Program at census.partners@census.gov to share ideas about how we can work together to ensure a complete and 
accurate count.

For more information on the 2020 Census: https://2020census.gov/

https://2020census.gov/
mailto:census.partners@census.gov
https://2020census.gov/
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Links to Business Resources

www.evanscolorado.gov

www.evanschamber.org

www.mylibrary.org

EAST COLORADO  Small Business Development Center

www. eastcoloradosbdc.com

March 2020 Queen City of the Platte

www. evanscolorado.gov

Opportunities
Networking

ENGAGE  A Young Professionals Network
When:  June 4, 2020  |  5:30 AM – 7:00 AM
Where: Evans Area Chamber of Commerce

3819 St Vrain St
Evans, CO

COST:   FREE
Virtual Event: Zoom Room
Registration:      Facebook: https://www.facebook.com/Engageypn/
               Engage A Young Professionals Network

RSVP: For more information contact Natyce Parent at  
            natyce@greeleychamber.com 
            or call the Greeley Area Chamber 
            970-352-3566.
 

 Hot Tips
If you would like to be featured in a future 
edition of the Business Blast or would like to 
share special news or accomplishments, please 
contact Anne Pugliese at 970-475-1196 or 
apugliese@evanscolorado.gov

No meetings are currently scheduled

mailto:apugliese@evanscolorado.gov
https://www.greeleychamber.com/
https://evanschamber.org/
https://evanschamber.org/
https://www.facebook.com/Engageypn/
https://www.evanscolorado.gov
https://evanschamber.org/
https://www.mylibrary.us/
https://eastcoloradosbdc.com/
https://www.evanscolorado.gov/community/evans-express-e-newsletter
https://www.facebook.com/Engageypn/
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